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fruit of the olive the Greek gets oil which *is of great value to him, for the dry hot summer withers the grass and prevents the keeping of many cattle. Thus there is an absence of butter or cheese, and olive oil is used instead of butter. The currant is a small grape that has been dried. The cultivation of this grape provides a great deal of work; the ground must be prepared, the trees pruned, the fruit picked and then packed to be sent all over the world. Packing cases must be made from timber and labels must be printed. Wine is also made from the same small grapes.
Italy is a long narrow peninsula. In the north are the high mountains, the Alps. On the high ground of course there are no fruit trees.
But the descent from the Alps into Italy is steep. The snow is soon left behind and the road winds through rocky gorges and forests of pine and fir. Below these are the forests of walnut and sweet chestnut, then the vine and, as the air gets milder and warmer, oranges, myrtle, and olive. At the foot of the Alps is the plain of Lombardy, the richest part of Italy. It has been built up of soil brought from the mountains and is fertile and level. Hence it is densely peopled. Through it runs the river Po and numerous tributaries; easily made canals add other roads and means of irrigating the fields. The plain is so hot in summer that